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　In recent years, a wide variety of water, including mineral water and functional water have 
come onto the market.　And now, they are used for many occasions, such as just drinking, 
coffee-making or rice-cooking.
　Using three kinds of water of alkaline electrolyzed water (pH 9.9), acid electrolyzed water 
(pH 6.0) and tap water (pH 6.8) as samples, we investigated in the following manner how the 
difference in the water type affects the hardness and daintiness of noodles when making or 
boiling them:
　For each respective water sample, we f irst mixed it with flour wheat, “kansui” and salt 
together until thoroughly combined, and formed them into noodles using a pasta machine. Next, 
we refrigerated those noodles once, and went on to thaw them. 　After boiling the thawed 
noodles for three minutes, we performed a breaking test / sensory evaluation on them from 
which we have obtained the following results: 
　The noodles, when prepared with acid electrolyzed water or tap water, were daintier than 
those with alkaline electrolyzed water.
　The noodles, when prepared with tap water and then boiled with alkaline electrolyzed water, 
were most preferred.
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で生成したもの。（pH 9.9，硬度 88.0mg/ Ｌ）
（2）酸性電解水：水道水を活性炭に通した後、電
解水生成装置 HOX-40A 型（ホシザキ電機（株））
で生成したもの。（pH 6.0，硬度 54.6mg/ Ｌ）
（3）水道水：水道水を電解水生成装置の活性炭に通
したもの。（pH 6.8，硬度 73.5mg/ Ｌ）
２）中華麺の材料及び調製方法
（1）中華麺は薄力粉 100g、強力粉 100g、食塩２g に、



































ら５分間隔で 30 分後まで及び 60 分後に行い、破
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図６　酸性水麺の茹で水の違いによる破断曲線　－茹でた直後と 15 分後－
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図８　酸性水麺の茹で水の違いによる特製の比較　－１５分後－
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図９　水道水麺の茹で水の違いによる特性の比較　－茹でた直後－
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